
SPECIAL MENU TO CELEBRATE 

CHINESE NEW YEAR

9 - 19 February 2024



Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
Price is in Baht and subject to 10% service charge and applicable government tax.

中茗阁祝来年好运 ，并取得更大的成就  恭喜  發財

七 彩 三 文 鱼 生
Fresh salmon and crispy fish skin with shredded vegetables

海 宝 金 蔬 翅
Braised crab meat with golden vegetarian fin soup

港 式 烤 乳 豬
Golden suckling pig served with steamed pancakes and condiments

東 成 西 就 蒸
Steamed fillet of cod fish with wood ear mushrooms and golden lily served with sour cabbage sauce

醬 燒 明 蝦 球
Wok-grilled king prawns with homemade rice wine and dark soya

松 露 雜 菌 菇 鸭 皇 臘 味 飯
Golden roasted duck with air dried waxed meat, rice and Hong Kong kai-lan

年 年 顺 意 果 姜 茶
Double-boiled gingko nuts with red dates in ginger tea

萬 事 勝 意
Glutinous rice cake "Nian Gao" coated with grated coconut

2988++ per person 

DRAGON SET MENU



Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
Price is in Baht and subject to 10% service charge and applicable government tax.

大 吉 大 利 餐

PROSPERITY SET

金 桔 鴻 運 脆 皮 海 蜇

“HA-HA-HA” Prawn and Yin-yang jelly fish “Lo Hei”

金 籠 海 中 寶

Double-boiled Xiao Long Bao with superior soup and bamboo pith

香 辣 炸 金 目 鱸
Deep-fried flower seabass with sweet and sour chilli paste and shredded vegetables

豉 油 皇 清 蒸 带 子

Steamed Hokkaido scallop with turnip and garlic ginger soya sauce

好 事 聚 宝 五 花 肉
Stewed pork belly with sun-dried oyster, fatt choi and mushroom sauce

韭 黃 銀 芽 鸡 丝 麵
Crispy egg noodles with shredded chicken and mixed vegetables

金 橘 蜜 汁 菠 萝 片 冰 淇 淋
Marinated chilled pineapple in kumquat-honey syrup with raspberry ice cream

步 步 高 升
Homemade glutinous rice cake "Nian Gao"

2688++ per person 



Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
Prices are in Baht and subject to 10% service charge and applicable government tax.

新 春 鴻 運 七 彩 魚 生

YU SHENG MENU

七 彩 海 蜇 撈 生                               1,888      2,888                                                                                                                        

Golden ocean seaweed and fresh sliced salmon “Yu Sheng”                     

Crispy fish skin with shredded vegetables 

金 桔 鴻 運 脆 皮 海 蜇                              1,388              2,333

“HA-HA-HA” Yin-Yang jelly fish “Yu Sheng”                    

Crispy fish skin with shredded vegetables   

     

蔬 翅 鲍 鱼 撈 生                              1,668              2,688  

Vegetarian golden fin and vegetarian Abalone “Lo Hei”

Hokkaido Abalone with shredded vegetables 

                                               

Sauce Selection

Spicy honey chilli with lime and lemongrass sauce

or

Kumquat and plum sauce

Small Large



Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
Prices are in Baht and subject to 10% service charge and applicable government tax.

翡 翠 龍 虾 饺
Jade Har Gow (3 pcs)

Steamed spinach, river prawn dumpling

318++

帶 子 羊 肚 菌 灌 湯 餃
Golden vegetarian fin (1 pc)

Fresh scallop and morel mushroom soup dumpling

588++

鲜 肉 酸 辣 小 笼 包
The China House (1 pc)

Kurobuta minced pork with hot and sour Xiao Long Bao

288++

黑 松 露 水 晶 饺
Morel mushroom and black truffle (3 pcs)

Steamed water chestnut crystal dumpling

488++

發 財 姜 茸 鸡 肉 卷
Fried fish maw and sea moss (1 pc) 

Steamed chicken in cabbage rolls with brown sauce

288++

三 杯 好 事 臘 味 包
Monk jump mini bun (3 pcs)

Air-dried oyster and waxed meat pork belly

488++

法 國 鵝 肝 酥
Million-ton puff (3 pcs)

Black pepper potato, roasted duck and foie gras

488++

樱 花 虾 香 煎 腊 肠 萝 卜 糕
Lucky treasure (3 pcs) 

Wok-grilled and air-dried prawn turnip cake

288++

极 品 尊 贵 点 心 系 列

DIM SUM



GOLDEN DRAGON 

恭 喜 發 財
湖 南 香 辣 火 腿 卷

Air-dried “Yunnan” ham tossed with Szechuan red pepper roll in homemade pancake 

888 ++

WEALTH FORTUNE

生意兴隆
蝦蒜茄子蔥燒黄金豆腐

Deep-fried seaweed prawn roll coated with roasted eggplant, garlic oyster sauce and golden tofu

888++

LONGEVITY SOUP

閤家平安
羊肚雜菌竹笙海中寶

Double-boiled wild morel mushrooms with superior soup and yellow fungus

788++ 

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
Prices are in Baht and subject to 10% service charge and applicable government tax.

中 茗 閣祝来年好運，並取得更大的成就   恭 喜 發 財

GONG XI FA CAI GOLDEN DRAGON 



Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
Prices are in Baht and subject to 10% service charge and applicable government tax.

MAIN COURSES (to share for two)

BOUNTY OF WEALTH

马 到 成 功
好 事 聚 宝 五 花 肉

Golden pagoda-stewed pork layer with fatt choi and sundried oyster sauce

988++

SMOOTH OF THE YEARS

年 年 有 餘

 Deep-fried Pomfret fish coated with sweet and sour chilli paste and shredded vegetables

1,888++

PROSPERITY

笑 口 常 开

陳 皮 八 宝 鸡
 Braised 8-treasure herbal filled organic chicken with mushroom sauce 

888++

GOOD FORTUNE

萬 事 勝 意

醬 燒 明 蝦 球
Wok-grilled king prawns with home-made rice wine and dark soya

1,668++

GOLDEN RICE BOWL

马 到 成 功

松 露 雜 菌 菇 臘 味 飯
Golden rice bowl with air-dried waxed meat, black truffle and green jade vegetables

888++



红 糖 年 糕

Dragon year deep-fried “Nian Gao” with taro and honey syrup,

steamed and coated with grated coconut (4 pieces) 

288++

八 寶 红 豆 沙 糯 米 饭

8 Treasure pumpkin, glutinous rice and bean paste (1 piece) 

188++

陈 皮红 豆 沙

Grandma recipe, red bean cream with lotus seeds and ginkgo nuts

188++

黄 金 椰

Steamed layered salted egg yolk buns (3 pieces)

288++

金 瓜 露 伴 椰 子 雪 糕

Chilled cream of pumpkin served with coconut ice cream

188++

环 球 桂 花 鲜 菓 杏 仁 豆 腐

Refreshing almond bean curd jello with osmanthus flower, orange syrup and fresh fruits

188++

泰 国 榴 莲 冻 班 戟

Fresh durian pancakes

138++ (per piece)

鳳凰千層中茗阁特色甜品精选

DRAGON DESSERTS 

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
Prices are in Baht and subject to 10% service charge and applicable government tax.
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